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THE ACADEMY © 
JULY 3, 1915- 


OTTINGS FOR THE WORDBOOKS, FROM THE} 
| YEAR 1690. | 
To the Editor of THE ACADEMY. 


Sir, —The British Museum possesses a book of 3o pages! 
alled : **Rare and Excellent Receipts. Experienc'd and! 
'aught By Mrs. Mary Tillinghast. And now Printed for! 
the Use of her Scholars only. LONDON, Printed in the* 
Year, 1690.'* It has also an edition of 1678. From the 
Second edition, presumably the less carelessly produced, : 
one gets : | 
Page 2. This Paste is good for Custards, and all Cotes, : 
eathers, and Esses. (*Feather”” is known as a confec- | 
tioners term. ) 

P. 9 . . .; then lay a lair of Butter at the bottom, and 
lay on the Meat ; then lay on some Suckets of Lettice, and 
Suckets of Lemon, . . . p. 12. . . . Some Suckets of 
Lettice, and some Suckets of Lemons, .. . p. 16. . . , 
Suckets of Lettice, Suckets of Lemon, (apparently a 
variety of **socket'” meaning slice.) | 

i5. How to make a Lombard = Pie... .. , a little 
Cinnamon, and a little Salt, no more Salt then will take 
away the flashiness, and make it relishable ; 

16. . . . Candied Orange and Cittron Peal, ' Ringua 
Rocts ; (probably a corruption of ringo- = eryngo, Le. 
**the candied root- of - the” Sea Holly.””) How to make a 
Caudle for a Lombard Pie. 


IS. . . . : if you please, you may put in as many: 
Ratsins "of the Sun. This Pie will ask two hours baking. 
{She means sun-dried grapes.) | 

22. How to make Chewits to $et all round it. Make 
them of Lombarg-Meat, put Marrow a top of it : when 
they be bak'd, liquor them with the same Caudle, as you 
make for a Lombard-Pie, but put no sweet' Meats in your 


Chewits, only season, your Marrow with Cinamon, Nut- 
eds. ren DE CAO, OY 
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kmeg, and Shigar:/ XXX. "Haw to yon a Leer for: this 
Batalia = Pie. (Chewits and Lombard-Meat Seem to: 
mean **mincemeat”” ; Leer the same as lair or layer.” 
| Batalia perhaps refers to the great Abbey of 'Bataiha in 
Portugal.) 
23. How to make a Chadron Pie. Take 'a Calves. 
Chadron, and parboile it; (a variety "of © chaudron = 
chawdon, 1.e. entrails. ) 
24. . - . Then fill your Coffins with it, they being 

| first dry'd in he Oven. (This means recegtacles made « i 
pastry.) 
29, . 3 lay on the Rabbets a good deal. of pict'd: 
Parely; (rebotniced in the Dictionary as a variety df. 
**picked”' ; but not illustrated by quotations.) 
May these notes be useful to wordbookers, and other 
Scholars also ! 


W. 35 
EDWARD 5: Doral 


Doe, _ June 18, 1915. - 


